ADVANCED 2nd edition

PROFESSIONAL

CHEF

L evel3

diploma

Gary Hunter
& Terry Tinton

With contributions from Jonathon Warner, Paul Jervis & Dr Rachel Edward-Stuart



Advanced
Professional Cheft

Gary Hunter & Terry Tinton

oo CENGAGE
% Learning

Australia = Brazil = Japan = Korea = Mexico = Singapore » Spain = United Kingdom = United States



o

CENGAGE

RS Leaming:

Advanced Professional Chef: Level 3
Diploma, 2nd Edition

Gary Hunter and Terry Tinton
Publishing Director: Linden Harris

Commissioning Editor: Lucy Mills
Development Editor: Claire Napoli
Editorial Assistant: Lauren Darby
Project Editor: Alison Cooke
Production Controller: Eyvett Davis
Marketing Manager: Lauren Mottram
Typesetter: MPS Limited

Cover design: HCT Creative

Text design: Design Deluxe

Printed in Malta by Melita Press
12345678910-151413

© 2013, Cengage Learning EMEA

ALL RIGHTS RESERVED. No part of this work covered by the copyright herein
may be reproduced, transmitted, stored or used in any form or by any
means graphic, electronic, or mechanical, including but not limited to
photocopying, recording, scanning, digitizing, taping. Web distribution,
information networks, or information storage and retrieval systems, except
as permitted under Section 107 or 108 of the 1976 United States Copyright
Act, or applicable copyright law of another jurisdiction, without the prior
written permission of the publisher.

While the publisher has taken all reasonable care in the preparation of
this book, the publisher makes no representation, express or implied,
with regard to the accuracy of the information contained in this book
and cannot accept any legal responsibility or liability for any errors or
omissions from the book or the consequences thereof.

Products and services that are referred to in this book may be either
trademarks and/or registered trademarks of their respective owners.
The publishers and author/s make no claim to these trademarks.

The publisher does not endorse, and accepts no responsibility or liability
for, incorrect or defamatory content contained in hyperlinked material.

For product information and technology assistance, contact
emea.info@cengage.com.

For permission to use material from this text or product,
and for permission queries,

email emea.permissions@cengage.com.

British Library Cataloguing-in-Publication Data
A catalogue record for this book is available from the British Library.

ISBN: 9/78-1-4080-6421-4

EMEA Cengage Learning

Cheriton House, North Way, Andover, Hampshire, SP10 5BE
United Kingdom

Cengage Learning products are represented in Canada by Nelson
Education, Ltd.

For your lifelong learning solutions, visit www.cengage.co.uk

Purchase your next print book, e-book or e-chapter at
www.cengagebrain.com



contents

About the authors v

Acknowledgements vi

Foreword viii

A quick reference guide to the qualification ix
About the book xii

Introduction xiv

1

Supervisory skills in the hospitality
iIndustry -

Supervising food safety 29
Practical gastronomy 62
Cold larder and farinaceous 93

Advanced soups, sauces and
dressings 131

Advanced vegetable and vegetarian
dishes 162

10

11

12

13

Meat 194
Poultry and game 239
Fish and shellfish 280

Producing pastry and patisserie
items 315

Producing dough and fermented
products 359

Hot, cold and frozen desserts 393

Producing cakes, sponges and petit
fours 450



iv CONTENTS

14 Chocolate 433

15 Sugar and marzipan based products
and decorative items 505

16 Food innovation: New ingredients,
techniques and product
development 546

17 Prepare, cook and finish healthier
dishes 561

Glossary 570
Index 576



About the authors

-
-

Gary Hunter Head of Culinary Arts, Hospitality, Food and
Beverage Service at Westminster Kingsway College

Gary has many years of education and training experience
within the further, higher and vocational education sectors.
He continues to travel the world as a culinary and hospitality
consultant and as a leading chocolatier with Barry Callebaut,
giving seminars in Europe, Korea and the USA.

Gary is an experienced international culinary competition
judge and competitor and has won numerous awards and
medals. He is a Fellow of the Master Chefs of Great Britain
and continues to work with and train many of today’s
successful chefs in the UK.

Leading the education sector for culinary and hospitality
training, Gary was part of the team to produce the City &
Guilds Diploma in Professional Cookery qualifications at
levels 1, 2 and 3. He was recognized in 2012 by the Craft
Guild of Chefs for his contribution to culinary arts with the
Education Chef of the Year Award.

As an award winning author with books endorsed by
Jamie Oliver and Heston Blumenthal, Gary has published a
second edition to the popular Professional Chef Level 2 book.

Terry Tinton is the Senior Chef and Programme
Manager for Culinary Arts and has recently been made an
Academician with the Academy of Culinary Arts. Specializing
in Culinary Science and managing over 25 staff in 14 working
Kitchens; provenance, sustainability and green issues are a
passion. Supporting local producers and working with
exemplary ingredients are paramount.

Travelling abroad frequently to work with leading chefs in
countries such as USA, Switzerland, France and Germany,
Terry also works to a large extent throughout the UK
providing specialist culinary demonstrations and training to
the wider industry. He has a strong practical background
with international and Michelin restaurant experience.

Finding the time to write is a strong passion and he
has now written and had published seven educational
professional cookery books for students and training chefs.
These books have been endorsed by Jamie Oliver and
Heston Blumenthal, who have both written forewords for the
series. Terry has recently published a second edition to his
much-loved Professional Chef Level 2 book.




Acknowledgements

The authors would like to thank the following:
Sarah-Jane Hunter Charlotte Hunter

Estelle Hunter Hilary Hunter
Phillip Hunter Paul Hunter
Patricia Long John Long

Dom Healy, Jimmy Mair and Martin Jermy for their inspiration.

Margaret Tinton  Kate Tinton Qisin Lane
Terence Tinton  Andy Tinton Paul Lane
Rosaleen Lane  Ava - Grace Tinton Claire Lane

Lewis Tinton Malachy Lane

The authors would like to dedicate this book to Maeve
Mitchell.

College acknowledgements:

Andy Wilson Geoff Booth
Barry Jones Jose Souto

lan Wild

Contributors to the book:

Dr Rachel Edwards-Stuart graduated from the University
of Cambridge with a degree in Biochemistry. She then

vi

moved to Paris where she worked with Herve This in his
Molecular Gastronomy Research team. While in Paris,
Rachel became involved in chef consultancy and training,
and in 2005 she moved back to the UK where she studied a
PhD in Food and Flavour Science sponsored by Heston
Blumenthal. She then spent some time working for
Sainsbury’s as a Food technologist before moving to
Westminster Kingsway College, where she helped set up
their Culinary Science and Kitchen Innovation Laboratory and
where she currently teaches Culinary Science to the
students.

Paul Jervis studied at Westminster Kingsway College and
graduated after three years. He spent the next years working
at prestige contract catering units before being a head

chef at a unit catering for 1500 people per day. Each
establishment had a strong emphasis in training so Paul
developed his teaching experience whilst at work. Paul
returned to Westminster Kingsway college to teach in 2009.

Jonathon Warner has been working as a lecturer for four
years at Westminster Kingsway college and previously two
years at a private cooking school. Before teaching as a chef
Jonathon worked for 18 years in hotels and restaurants.

The Publisher wishes to thank the following for grant-
ing permission to use images:

istockphoto; Shutterstock; Dreamstime Photos; Russum'’s;
Nisbetts.

In addition we would like to thank Nathan Allan and Laura
Pinnell of Nathan Allan Photography for providing commis-
sioned photography.

Web Address: www.nathanallanphotography.com

Video Content provided by Ken Franklin and Video 4 Ltd.
Web Address: www.video4.co.uk

Photo Research and Video/Photo Project Management
was provided by Jason Newman, Annalisa de Hassek,
Bradley Hearn and Alexander Goldberg of Media Selectors
Ltd. Web Address: www.mediaselectors.com



This book is endorsed by:

\[| /]

-__.-_-

> L=

BRITISH CULINARY
FEDERATION

National Member of the
World Association of Chefs’ Societies

British Culinary Federation

Craft Guild of Chefs

For providing the Nutritional
Information for the Recipes:

KitMan

\/

) Olympus Associates specializes in
K|tMa|_] providing consultancy and management

services to the catering industry. With a
unique kitchen management system called The KitMan
Systerm — the company is able to assist operations in
controlling food costs and managing their food service
operations more effectively.

The KitMan System is a food cost control and kitchen
management system used by many leading catering
establishments throughout the UK in hospitality, healthcare
and education markets.

The company has a specialist version for the education
sector, and has working partnerships with many catering
colleges and universities throughout the United Kingdom
and Ireland using the program, including the authors of this
book, not only for controlling their own food costs,
but also as a teaching tool for the catering and hospitality
students.

KitMan provides valuable detailed analysis of costs per
class, per student and is ideal for use for the commercial
activities of a college including refectory and restaurant
services.

ACAD EMYof
CNLINARY

R

PATRON: HIS ROYAL HIGHNESS THE PRINCE OF WALES

Academy of Culinary Arts

C“efs of c,.

<
¢ S
7 | “
z %
< <
- S

The Master Chefs of Great Britain

We are pleased to be associated with Cengage Learning
and to continue our relationships with the Hospitality &
Catering departments of colleges.

For more information please visit www.kitman.com

Notes on Nutritional Information and recipe
processing

Please note the Nutritional Information is for guidance only
and may not necessarily match the final result. The sample
ingredients are based on average contents. The Nutritional
Information is calculated per portion.

The final nutritional content can be effected by any of the
following factors: seasonality; storage method; storage
time; brand, breed, variety; cooking method; cooking time;
regeneration method. Wastage and yield may also result
in the final nutritional content being lower than the results
shown.

Where two alternative ingredients have been listed, the
first has been used wherever possible.

If an ingredient is listed as optional it has been included
if it appears in the main ingredient listing, where possible,
but has not if it appears in the method or Chef's Tips part
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Foreword

If you're reading this, you're thinking about pushing the
envelope to Level 3 standard. Congratulations — it means
you've already got some determination and culinary skill,
both things you'll definitely need to make it as a chef.
Because mastering the techniques is the foundation of good
cookery.

| wanted to be a chef after being taken to a three-star
French restaurant when | was 16. | taught myself to cook,
preparing the dishes of the classical repertoire over and
over, perfecting the techniques they demanded and
endeavouring to understand the principles behind them.
In the process | acquired a body of knowledge and a ‘feel’
for cooking that has underpinned everything I've done since.
In our modern, techno-savvy world there’s a tremendous
pressure to look for the fast track, and cooking’'s no
exception. It's tempting to ignore tradition and focus only on
what's new and revolutionary. But, for me, cooking's about
evolution not revolution: exploring and understanding the
foundations of cuisine is the best springboard for taking a
leap forward, for taking food in new and exciting directions.

Teaching myself to cook had its benefits, but it was a
solitary and often frustrating way to learn. Taking a diploma,
on the other hand, must be one of the best ways of getting
exposure to every aspect of cooking: the techniques, the
teamwork, the time pressure — all the things you'll need to
get under your belt in order to progress. Professional Chef
Level 3 Diploma is the secret weapon that can help you excel
on such a course. It's clear, practical and informative, giving
you exactly the kind of grounding you need to become a
versatile, consistent and creative chef.

And that's where the fun really starts.

Heston Blumenthal
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A quick reference guide
to the qualification

When people previously qualified as chefs there would have
been a wide range of routes and options that could have
been taken to achieve this. Some may have followed the
NVQ curriculum and that could have been as a full-time
college student, part-time college student or through an
industry based apprenticeship. Others may never have
followed a formal training path at all and reached the
qualification by using work-based learning.

The National Vocational Qualification has provided the
main curriculum route for industry and College-based
training for many years. Historically, the ways in which these
qualifications were structured meant that students or
trainees would complete a variety of compulsory — or
mandatory units and then could choose from other
options or additional units in order to complete
their qualification.

That has now changed. There are now two types of
accredited qualification:

1  the VRQ
2 the NVQ.

The VRQ Diploma or vocationally related qualification is
specifically designed for college-based delivery on either a
full or part-time basis. There are a variety of qualifications
designed to meet the VRQ criteria and these can provide
students with practical experience and an insight to what
happens in this diverse hospitality industry. The philosophy
behind this Diploma is the principle that a chef needs to have
a sound foundation of high quality skills and to be able to
apply these skills across a wide range of kitchen activities
using a broad variety of commodities.

The NVQ Diploma, as it is now called, is a qualification
that provides the learner with a ‘job ready’ experience. That
currently means that for students who want to be trained in
an apprenticeship; this will be the only option available to
them. However, many colleges have chosen the VRQ

Diploma as the preferred route and any students enrolled
on this type of programme, can expect that at least part of
the course will be on a work placement out in industry.

The other main changes relate to the value or weighting of
the individual units that make up the professional cookery
qualification at all NVQ and VRQ Diploma levels. Now, both
VRQs and NVQs are required to meet the Qualifications and
Credit Framework (QCF).

The different units currently have a varying amount of
credit values. In order to complete an NVQ Diploma the
learner will complete all mandatory units and make up the
outstanding balance of credits by choosing from optional
units that will make up at least the minimum number of
credits that are required to gain full certification. The VRQ
Diploma requires the student to complete all units to achieve
the full qualification.

People 1st, the Sector Skills Council, are the representative
organization responsible for defining the standards for the
hospitality industry. The National Occupational Standards
(NOS) that they produce are then taken and used by awarding
bodies such as City & Guilds or EDI to create the qualifications
that you take part in. So in simple terms People 1st produce
the standards that you work towards and the awarding bodies
define the conditions and specifications against which you are
assessed.

All NOS have a common structure and design. That is
to say they all follow a particular format for all vocational
sectors. Each vocational qualification is structured in the
same way and is made up from a number of grouped
components; called units and elements. The units are
structured in a standard format and comprise the Unit
reference number and title, which you will find aligned to
each chapter in this book to help you navigate the
information you need. The learning outcomes specify the
practical skills and underpinning knowledge to be covered
In the range, which will provide you with the detail of each
learning outcome.
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PROFESSIONAL COOKERY LEVEL 3
QUALIFICATIONS

PRACTICAL GASTRONOMY

SUPERVISORY SKILLS
FOOD SAFETY

COLD LARDER
CHOCOLATE
HEALTHIER DISHES

SOUPS, SAUCES AND DRESSINGS
DESSERTS

VEGETABLES AND VEGETARIAN
POULTRY AND GAME

FISH AND SHELLFISH

PASTRY AND PATISSERIE
DOUGH AND FERMENTED
CAKES AND SPONGES

FOOD PRODUCT DEVELOPMENT

Supervisory skills in the hospitality
industry

v

Practical gastronomy v

Advanced skills and techniques in
producing vegetable and
vegetarian dishes

Advanced skills and techniques in v v v
producing meat dishes

Advanced skills and techniques in
producing poultry and games dishes

Advanced skills and techniques in
producing fish and shellfish dishes

The principles of food safety supervision
for catering

Produce petit fours v
Produce paste products v
Produce hot, cold and frozen desserts v

Produce fermented dough and batter
products

Produce biscuits, cakes and sponges ¥

NVQ Develop productive working relationships

: v
with colleagues

Maintain the health, hygiene, safety and
security of the working environment

Maintain food safety when storing,
preparing and cooking food

Contribute to the control of resources v

Ensure food safety practices are
followed in the preparation and
serving of food and drink



NVQ

Employment rights and responsibili-
ties in the hospitality, leisure, travel
and tourism sector

Cook and finish complex vegetable
dishes

Prepare fish for complex dishes
Prepare meat for complex dishes
Prepare poultry for complex dishes
Cook and finish complex fish dishes
Cook and finish complex meat dishes
Cook and finish complex poultry dishes

Prepare, cook and finish complex hot
sauces

Prepare, cook and finish dressings and
cold sauces

Prepare shellfish for complex dishes
Cook and finish complex shellfish dishes
Prepare game for complex dishes
Cook and finish complex game dishes
Prepare, cook and finish complex soups

Prepare, cook and finish complex pasta
dishes

Prepare, cook and finish complex bread
and dough products

Prepare, cook and finish complex cakes,
sponges, biscuits and scones

Prepare, cook and finish complex pastry
products

Prepare, process and finish complex
chocolate products

Prepare, process and finish complex
marzipan, pastillage and sugar products

Prepare, cook and present complex
cold products

Prepare, finish and present canapes
and cocktail products

Prepare, cook and finish complex hot
desserts

Prepare, cook and finish complex cold
desserts

Produce sauces, fillings and coatings
for complex desserts

Produce healthier dishes

Contribute to the development of
recipes and menus
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Mapped to the qualification each chapter addresses a specific
unit of the Level 3 Diploma in Professional Cookery qualification.

TASK Reflect on a sports team that you admire and
consider the reasons that make them a particularly strong
team.

Task boxes provide additional tasks for you to try out.

HEALTH & SAFETY Fire exit doors must be clearly
marked, remain unlocked during working hours and be free
from obstruction. Fire extinguishers should be available and
ready for use in every kitchen,

Health & Safety tip boxes draw your attention to
important health and safety information.

Xii

SOURCING Growing fresh herbs will not only save
money but will give a better flavour.

Sourcing boxes give advice and tips on sourcing ingredients for recipes.

Chef’s Tip boxes share author’s experience in the catering industry,

with helpful suggestions for how you can improve your skills.

CHEF’S TIP Aways try to keep dishes simple when
using top-quality fresh ingredients. Using @ maximum of =~ @@=
five different food components will prevent the dish from g
becoming too complicated.

y

HEALTHY OPTION To reduce cholesterol, use

sunflower oil flavoured with a little sesame seed oil.

Healthy Option boxes indicate where ingredients can be
substituted to make a recipe healthier.

WEB LINK For further information on health and safety
legislation visit the HSE website at www.hse.gov.uk.

Web Link boxes suggest websites to for further research and

understanding of a topic.

4

LEARNING OBJECTIVES

Al the end of this chapter yvou will be able to
® Understand the basic concept of taste.
@ Explain the physiology of taste.

® Explain the influences on eating and drinking
cultures.

® Understand how science and technology have
affected eating and drinking.

@ Investigate the supply and use of commodities.
® Develop new recipe ideas.

® Recognize dietary requirements.

® Write an informative and balanced menu.

® Understand how to market your menu.

® Support the implementation of the menu.
b r

Learning Objectives
at the start of each
chapter explain key
skills and knowledge
you need to
understand by the
end of the chapter.



Assessment of Knowledge
ASSESSMENT OF KNOWLEDGE AND UNDERSTANDING and Understanding
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VIDEO CLIP canapés: prawn with lemon dressing and o ®¢
paté en croute U«J
_4

Video Clips if your college adopts Coursemate Professional
Chef Level 2, will enable you to view video demonstrations of key s
processes online.



' Introduction

The intention of this book is to guide you to the skills and
introduce the knowledge required to become a chef in the
hospitality and catering industry.

Cooking, serving and eating food has become a major
communication practice across the world. Food is prepared
as a gift, as a medicine, to create friendship, to nourish, to
celebrate, to generate business and to stimulate happiness. N\
The chef now has the capacity to communicate through their |
food, initiate fulfiiment and joy and conceive relationships.

The basic principles of being a worthy professional chef
are to combine good ingredients with sound techniques,
skills and basic knowledge of culinary science with attention
to detail. Only then will you have the basis to show your
culinary artistry and creative talents.

This book will also illustrate some of the top teachers in
this country whose talent, dedication and energy have
helped them achieve a high standard of excellence in the
catering industry today. They share their thoughts, recipes
and experience for you to learn from. It will also provide you
with an important reference point to attain the professional
skills and knowledge for today’s classically based modern
cuisine.

Enjoy learning and enjoy cooking!

Gary Hunter

Xiv



Supervisory skills In
the nospitality indaustry

VRQ
Supervisory skills in the hospitality industry

NVQ

Develop productive working relationships with colleagues

Contribute to the control of resources

Maintain the health, hygiene, safety and security of the working environment

Employment rights and responsibilities in the hospitality, leisure, travel and tourism sector



2 ADVANCED PROFESSIONAL CHEF LEVEL 3 DIPLOMA

LEARNING OBJECTIVES

At the end of this chapter you will be able to:

® Explain how to apply staff supervisory skills
within a small team.

® Apply and monitor good health and safety
practices.

Develop productive working relationships with
colleagues.

Use appropriate behaviours for developing
productive working relationships with
colleagues.

Know and understand how to develop
productive working relationships with
colleagues using general knowledge.

Know and understand how to develop
productive working relationships with
colleagues using industry and sector specific
knowledge.

Know and understand how to develop
productive working relationships with
colleagues using context specific knowledge.

Be able to contribute to the control of resources.

Understand how to contribute to the control of
resources.

Be able to maintain the health, hygiene, safety
and security of the working environment.

Understand how to maintain the health,
hygiene, safety and security of the working
environment.

Know employer and employee rights and
responsibilities and own organizational
procedures.

Know factors that affect your own organization
and occupation.

INntroduction

The aim of this chapter is to assist you in developing the
necessary knowledge and appreciation of how to supervise,
lead and train teams and individuals in order to develop

sound teamwork In a professional kitchen. We will
discuss development and understanding of the range

of responsibilities required in a supervisory role, including
the functions of supervision and the characteristics of
leadership.

We will also detail the contribution of resources within a
kitchen and encourage you to develop skills and implement
knowledge for controlling resources, including assessment
and understanding of the importance of equipment,
colleagues and suppliers as resources. This is about
ensuring that you, and the staff you are responsible for, use
resources effectively and efficiently, without undue waste. It
covers obtaining supplies, checking equipment, monitoring
the use of resources and keeping records.

Supervision and
leadership

Supervisory skills

The definition of supervision is:

® To oversee activity — to watch over an activity or task
being carried out by somebody and ensure that it is
performed correctly.

® To oversee people —to be in charge of a group of people
engaged in an activity or task and keep order or ensure
that they perform it correctly.

It is the responsibility of supervisors to directly influence
progress and productivity within an organization. Supervision
often includes conducting basic management skills (decision
making, problem solving, planning, delegation and meeting
management), organizing teams, noticing the need for and
designing new job roles in the group, training new employees,
managing employee performance (including setting goals,
observing and giving feedback, addressing performance
Issues and employee development) and ensuring
conformance to personnel policies and other internal
regulations.

The scope of supervisory roles and
tasks in the professional kitchen

A supervisor will typically undertake the following quality
control tasks within a kitchen environment:

1 Forecasting possible and probable outcomes and to
plan for them.

2 Plan, organize and supervise the work of the chefs within
a section.
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3 Set and communicate targets stating the quality points
that are to be achieved and the time frame considered
necessary to establish work schedules.

4 Supervise all food preparation tasks throughout the day
and monitor the quality of ingredients, dishes and produce.

5 Ensure that the production of dishes is to customer
requirements — including during service — and meets all
time constraints and deadlines.

6 Check and order supplies as required by the section or
kitchen.

7 Assist in planning menus with the line manager or head
chetf.

8 Keep quality records in line with health and safety
regulations.

9 Make quality reports in line with the organization’s
requirements.

10 Monitor the behaviour of the team and solve problems
that may arise.

11 Contribute to individual and team development, identify
training requirements and undertake training sessions in
the preparation of dishes and certain everyday tasks.

12 Perform other related duties as assigned by the
operational management.

A team leader with his team of trainees

It is generally accepted that a good supervisor is also a
strong leader. Supervisors need a wide range of technical,
people and conceptual skills in order to carry out their tasks.
The diverse nature of the hospitality industry ensures that it is
very unlikely that a task is carried out by a single person;
there is usually at least one other helping to prepare, serve,
clear or manage.

This allows the opportunity for a leader to emerge and
help steer the group towards achieving their goal.
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Leadership characteristics

When identifying a good leader or assessing your own
performance there are several key characteristics worth
considering:

Professional

attitude
Calm under
pressure Dependable
Team player Knowledgeable
Leadership
Good a.malytm Tactful
skills
Sound
judgement Approachable

L eadership is a skill that requires practice and dedication;
motivating a team is a major factor alongside ensuring that
the team stays focused on the common goal.

A leader should be:

® Challenging — ensuring that you look for opportunities
to improve performance.

Delegator — the leader empowers others in the team to
make decisions and assign responsibility to others.

Inspirational — motivating individuals and empowering
the team at all levels.

Leading by example — setting guidelines, participating
and working in a professional and inspirational way.
Making an active contribution to the success of the team.

Open to discussion — sharing best practice and
discussing improvements in a controlled professional
manner. The leader shares the decision with the team
and therefore is part of the team.

L eadership is often defined in two ways: transactional
and transformational leadership. These definitions were
developed over years of research and evaluation. A leader
meets certain criteria which are then assigned to either
category.
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A TRANSACTIONAL LEADER

This refers to the way in which a leader achieves their goals
by using behaviour, incentives and rewards to motivate their
team. The term transaction is the same as in a business
transaction where one person receives an exchange or
payment for goods or services offered.

Below is an example of how the transactional cycle works:

-

The
leader

The
situation

The '

followers

Using the cycle above as a guide we can see how a sous
chef may offer an incentive, such as additional time off for
tighter wastage control of ingredients in a kitchen — this
shows the leader offering an incentive to the follower in the
situation that requires team improvement.

A TRANSFORMATIONAL LEADER

A transformational leader has the ability to assess, develop
and eventually change the behaviour and mindset of the
team over a long period of time. This type of leadership is
highly sought after as it enables the business to achieve a
common goal amongst all team members to exceed their
own expectations and deliver a first class service.

A successful leader will work with the team to ensure
motivation and encouragement to make individual team
members feel respected in their day-to-day work. There
are three factors which are essential in becoming a
transformational leader:

@® Be charismatic.
@® Be able to stimulate staff intellectually.

@® Have consideration for individuals.

The demands of leadership

A leader has to be able to cope with pressure from all
directions and ensure that they always remain composed and

self-confident. There are two aspects of a leader’s
responsibility which they must come to terms with very quickly:
1 Meeting set targets and achieving overall goals.

2 Maintaining and developing positive working
relationships.

Unfortunately, the two are not always easy to achieve
together as the target may require increasing a person’'s
workload. In the hospitality industry there are many essential
and consequential factors that a leader must manage such as:
the owners’ requirements;
customer needs and expectations;
employees;
competitors;

the head office or directors:

market fluctuations, e.g. cost, business considerations,
costs and the market.

The qualities that are required of a good leader are varied. In
order to help meet the increasing demands placed on
leadership some qualities, outlined below, are requisite:
confidence in your own ability and that of your team;
the ability to demonstrate a logical approach to all tasks;
forward thinking;

a good understanding of behaviour concepts;

a visual awareness and the ability to connect with people;
a politically correct attitude at all times;

high motivation;

an aim to improve the business and the team whenever
possible.

Planning for a large dinner function and organizing and co-ordinating
staff is an essential leadership skill in the kitchen



CHAPTER 1

Task Consider the qualities you respect the most in a
good leader or supervisor.

The purpose of supervision

Supervisors are normally involved in the deployment of
resources, most of which directly concerns staffing and
equipment and sometimes budget management. The
primary role of a supervisor is to ensure that a team of
people work cohesively to achieve established objectives
and targets set by the nature of the business. The accepted
purpose of supervision is determined by a set system of
functions that is determined by the employer or
establishment. However, generally the hospitality industry
addresses the following elements:

Forecasting — before the planning element can take place it is
essential to be able to predict and foresee possible outcomes.
An example of this is the preparation of the staffing rota and
foreseeing busy periods, allowing for potential staff sickness
or holiday periods and for balancing the skill set of the team to
allow for maximum performance throughout the week. Being
able to successfully forecast is the good use of judgement
attained from previous knowledge and experiences.

Planning - after the forecasting element comes the
planning process. Various questions need to be considered
such as how many potential meals need to be prepared for?
There are further planning elements that arise from this basic
question, for instance; how many staff are required, how
much stock do you need to carry, which staff are needed
and at what periods, do you need to update equipment and
does this need training for the team?

Organization - this involves the supervisor in the production
of training programmes, duty rotas, cleaning schedules and
food and beverage ordering. If specific functions are to be
catered for such as large dinner dances, the organization
skills required of the supervisor include precision timing of
the service and the capability to work back from this point in
order to organize all necessary aspects of the preparation,
cooking and service of the food.

Nl

A leader of a kitchen has to have good organizational attributes to
make sure things run smoothly
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Coordination - this skill is needed to ensure all the team
work together in a cohesive and timely way. To help achieve
this, the supervisor must be able to communicate effectively
with all staff and attain a positive relationship with each
member of the team and other departments.

Communication - this is probably the most important
aspect. To effectively convey orders, information, instruction
and operational procedures requires the supervisor to have
the correct attitude to the team as a whole. The supervisor
needs to have the technical knowledge and ability to direct
staff and to carry responsibility to achieve specific objectives.

Controlling - this includes the controlling of processes as
well as staff and commodities. This will mean that all health,
safety and hygiene processes are stringently adhered to
throughout the department. Controlling also involves
checking that the finished dish is of the correct standard,
quantity, quality and with minimal waste.

Delegation - by giving an element of responsibility to
individual team members the supervisor can be more
effective in their role of coordinating and controlling.
Responsibility should be given to those who have the correct
level of ability, potential for development and reliability.

A strict list of duties should be set out to the delegated team
member so that everyone is totally aware of the requirements
and standards to be attained.

Motivation — because not everyone wants or is capable of
responsibility, the supervisor still needs to motivate those who
are potentially less determined. Most people are prepared to
work in order to improve their standard of living, however there
Is another equal factor in motivational concepts; the need for
people to attain satisfaction from the work that they do. The
supervisor must acknowledge this theory and judge how
different members of the team achieve job satisfaction.

Employee wellbeing — people always work best in good
working conditions and these consist of freedom from fear
such as discrimination, becoming unemployed and fear of
failure in specific tasks or job roles. Employment security and
iIncentives such as opportunities for promotion, pay
supplements, profit-sharing and personal and continuous
development encourage a superior attitude to work. The
supervisoris in a pivotal position to ensure that this all happens.

Leadership styles

Leadership style is the method in which the elements of
leadership are carried out and essentially the way a leader or
supervisor acts towards the members of the team. You can
regard leadership styles in one of two ways:

1 Ask ‘what is my leadership style?’ This is to focus on
what you enjoy, what you may possibly be good at and
what strengths and weaknesses you have.

2 Ask ‘what leadership style is most suitable for the
individual, team or organization that | am leading?’ This is
to focus on the needs of the business, on the criteria for
success and on your approach that will bring about the
maximum positive impact.




